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our client mission

By positioning your business 

with Feast, you ensure that your 

message will reach a consumer 

who is actively seeking great 

content on anything and everything 

culinary in this region. Media’s 

strength is measured by its voice, 

and Feast is constantly expanding 

its reach through cooking classes, 

wine tastings, cross promotions, 

broadcast appearances and event 

sponsorships. When you invest your 

marketing dollars with Feast, you 

are reaching an interested audience 

and aligning your business with a 

brand that is an active part of food 

and drink in this region and one 

that positively promotes the local 

culinary scene and encourages 

growth in the industry.

Inspired Local Food Culture | Midwest

- G. Harley“
We plan a lot of our  
dining out on weekends 
around this mag and  
are never disappointed.



a multimedia 
marketing program

print

An award-winning monthly 
print publication, delivering 
culinary content across the 
state of Missouri, Southern 
Illinois and Eastern Kansas.
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Brush up on your  

sauce skills on p. 63

digital

Daily content is delivered to  
visitors at feastmagazine.com.  
Your message can also be 
delivered to the inbox of  
Feast readers with two  
weekly e-newsletters and  
exclusive e-blasts.

feast tv

An Emmy Award - winning 
half-hour series that offers 
delicious inspiration.

social media

Connect with Feast 
followers through  
Facebook, Twitter,  
Instagram and Pinterest.

events

Reach Feast foodies 
with integrated brand 
sponsorships.

“ - S. Wenger

I love Feast Magazine! 
Awesome resource for 
everyone who loves food!



Gender:  Women 55%
 Men 45%

Age: 18 - 34 16%
 25 - 54 48%
 35 - 54 32%
 55+ 52%

Education: Some College 30%
 College/Postgrad 47%

Income: $50 - $99,999 43%
 $100,000+ 22%

Home Value: Owns Home 84%
 Less than $199,999 46%
 $200,000 - $499,999 33%

reader profile in every issue

Chill out at Narwhal’s Crafted Urban Ice in  

St. Louis with the Flying Grasshopper, which 

combines vodka, crème de menthe, crème de cacao 

and housemade mint-chocolate chip ice cream on  p. 36.

PHOTOGRAPHY BY MABEL SUEN

keep it 

cool

DINE

▶    Insights on dining 
trends, must-try 
restaurants, chef 
interviews and top 
regional culinary 
destinations.

DRINK

▶    Focus on liquid  
culture with 
cocktail trends, 
coffee news,  
craft breweries, 
local wineries and 
distilleries.

COOK

▶    Inspiring recipes 
with ideas 
on pastries, 
weeknight meals, 
plant-based 
cooking and 
creative ways to 
use little-known 
ingredients.

Find American eats with a Mediterranean 

twist at The FourWay in Cuba, Missouri, like 

this lamb burger with red onion, Feta and 

tzatziki sauce on p. 22. 

PHOTOGRAPHY BY ANNA PETROW

it’s all 

greek to me

PRINT

COPIES LOCATIONS

St. Louis 70,000 700

Kansas City 50,000 525

Columbia/Jefferson City 5,000 115

Southwest Missouri 15,000 140

circulation



 COVER STORY SPECIAL SECTIONS
SPACE 

DEADLINE

ART 

DEADLINE

January The Tastemakers Issue
Wedding Guide

Eat Right
12.8.17 12.12.17

February Pass the Salt
Dishes, Drinks and Desserts We Love

Centennial Beer Guide Insert
1.12.18 1.16.18

March Regional Mexican Fare
Celebrate!: A Spring  Entertaining Guide
Living & Cooking: The Gourmet Kitchen

2.9.18 2.13.18

April Sweet Tooth
2018 Beer Guide

Spring Festivals & Events
3.9.18 3.13.18

May Wine Issue
Flavor Profiles: Wine,  Beer & Spirits

Patio Dining
4.13.18 4.17.18

June Farm Issue Celebrate!: A Summer Entertaining Guide 5.11.18 5.15.18

July Summer Spectacular St. Louis Craft Beer Week Insert 6.8.18 6.12.18

August Feast 50 Issue
Feast 50 Celebration

Restaurant Month
7.13.18 7.17.18

September DIY
Fall Festivals & Events

Living & Cooking: The  Gourmet Kitchen
8.10.18 8.14.18

October Bar None
Perfect Pairings:  

Wine + Cheese/Wine + Dessert
9.7.18 9.11.18

November Thanksgiving Issue
Celebrate!: Holiday Entertaining Guide 

Seasonal Favorites
10.12.18 10.16.18

December Wood-Fired Foods
Holiday Giveaways

Cocktail Corner
11.9.18 11.13.18

PRINT
editorial calendar



DEVICES

Mobile:  57%

Desktop: 34%

Tablet: 9%

Gender: Female 44%
 Male 56%

DEMOGRAPHICS

Age: 25-54 65%
 55+ 35%

feastmagazine.com

Average Monthly Page Views:  1,036,291

Average Monthly Unique Visitors: 150,381

Growth in Last 12 Months: 115%

Average New Visitors: 82%

twitter facebook

FACEBOOK: More than 51,000 likes

TWITTER: More than 51,000 followers

INSTAGRAM: More than 30,000 followers

PINTEREST: More than 2,900 followers

e-marketing

SUBSCRIBERS DELIVERY

▶  Feast Favorite Recipes 14,181 Monday

▶  Midwest News 16,724 Wednesday

▶  Feast Exclusive 16,724 *Any Day

▶  Feast 5 16,724
Last Friday of 
Every Month

AD/POSITIONS/SPECS/RATES:

▶  Big Ad 300 x 250 $250

▶  Advertorial 125 x 125 photo or logo $250

▶  Featured Recipe 
300 x 500 with  

photo and recipe text
$250

▶  Feast Exclusive 600 x 800 image $500

*Available on Tuesday, Thursday or Friday

digital social

SPONSORED POST 
Reach Feast’s social media fans through  

a sponsored post on our Facebook page 
or Twitter feed.  

Includes photo, text and web link.

$250

SPONSORED POST  
WHEN ADVERTISING IN  
FEAST MAGAZINE

$150

SAVE 40%

55+: 35%

25-54: 65%

Male: 56%
Female: 44%

Tablet: 9%

Desktop: 34%

Mobile: 57%



▶  Feast TV is broadcast on public television in five markets 
• St. Louis: Nine Network 
• Kansas City: KCPT 
• Mid-Missouri: KMOS 
• Osage Beach: Lake TV 
• Southern Illinois: WSIU 

▶  Feast TV episodes take viewers into restaurant 
kitchens, behind the bar, and into local shops and 
production facilities throughout the region.

▶  Feast TV airs 13 episodes annually with multiple 
broadcasts each month.

140,000

PRINT

58,719*

BROADCAST

ONLINE SOCIAL
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DESSERT  
FOR BREAKFAST
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CAKE DECORATING
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CHRISTOPHER  
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1,036,291 132,000

16,724**

*Based on Nine Network and KCPT only.  
Three other networks add to the reach.

*TRAC Media Services, Nielsen
**Delivery through Midwest News.

1,383,734
the monthly reach  
of feast tv

sponsorship opportunities

RESTAURANTS

PRESENTING 
SPONSORSHIP

One sponsorship  
partner receives the 
naming rights to Feast TV 
with category exclusivity.

CHEFS

VENUE SPONSORSHIP

The official demonstration 
kitchen of Feast TV is 
featured in every episode.

FARMS

AUTOMOTIVE 
SPONSORSHIP

One automotive  
dealer is featured in 
multiple segments  
during the season.

SHOPS

CONTENT 
SPONSORSHIP

May include wine, beer, 
grocery, utensils and 
other opportunities.

BARS

PARTICIPATING 
SPONSORSHIP

May include hair, 
wardrobe and other 
opportunities.

E-MARKETING



An Annual Wine Social 
Features award-winning wines from 
across the region, paired with dishes 
from area restaurants

may 2018

TASTE & SEE Monthly Event Series
Get a taste of what’s on Feast TV

may - oct. 2018

events

sponsorship 
packages available

“
- C. Batz

I love this magazine! It tells me 
everything food and drink in 
Kansas City I didn’t know, plus 
St. Louis, Columbia and other 
places in Missouri. I’m undone 
(and hungry) every time I read 
the monthly publication.



▶    Become a part of the 
content in Feast Magazine 
with a promotional 
advertorial. A full-page 
feature is created with 
your custom content and 
written from an editorial 
point of view.

▶    Your single- or multipage 
custom piece can be 
inserted into a monthly 
issue of Feast. Geographic 
targeting is available.

custom  
content

inserts

farmers’ 

market

Watermelon, limes 

and jasmine tea

Cocktails

| PreParation – assembly |  

In a serving pitcher or bowl filled with ice, combine all ingredients 

except garnish. Stir. To serve, add 1 jumbo ice cube each to 4 punch 

glasses, pour punch and garnish with a lime wheel. 

| PreParation – Watermelon-Jasmine tea syruP | 

In a saucepan, combine all ingredients; simmer for 10 minutes. Fine 

strain to remove tea leaves. In a blender, pour strained contents and 

pulse until watermelon is blended. Set aside.

retreat Gastropub 

6 N. Sarah St., St. Louis, Missouri,  

retreatgastropub.com

Till Distilling Company, Atchison, Kansas. 40% ABV. Enjoy Responsibly.

tillvodka.com; @tillvodka

tim Wiggins

st. louis, mo
Beverage Director,  

Retreat Gastropub

Tim Wiggins created Propagator Punch, perfect 

for a late-summer party, based on the seasonal 

ingredients that complement till Vodka’s nuances. 

“Till Vodka is full-bodied, it’s creamy and it has a 

vibrant backbone while still being soft,” he says. “It’s 

grassy, a little green, but really fresh – I immediately 

thought of watermelon.” The punch can be easily batched 

– it’s only four ingredients – and is very refreshing.  “It’s not 

super boozy or going to weigh you down,” he says. “All you have 

to do is combine the ingredients, stir and it’s ready to go.”

“Whether it’s 110°F or 75°F, fresh watermelon and vodka go well together 

– the punch is crisp, it’s refreshing, it’s summery and it’s delicious,” 

Wiggins says. He used fresh watermelon from the historic Soulard 

Farmers Market, steeped in simple syrup with a chamomile-

esque tea blend with organic jasmine from Big Heart Tea 

Co., a local artisan tea retailer that sells at the Tower 

Grove Farmers’ Market as well as local restaurants 

like Retreat Gastropub. “Till Vodka works so well 

in the Propagator Punch because it’s a blank 

canvas,” Wiggins says. “It’s clean and fresh, 

so the watermelon works well with it, and the 

aromatics of the tea highlight the earthiness of the 

watermelon and how green the vodka is. I think 

the punch is a representation of all the 

nuances of Till Vodka in cocktail form.”

ProPagator

Punch

Seasonal Ingredients

Watermelon-Jasmine tea syruP

 12  oz simple syrup

 1  tsp big Heart tea Co. Karma Chamomileon tea

 3 oz (about 6 big chunks) fresh watermelon

assembly

 9 oz till Vodka

 3 oz rhum agricole

4½ oz watermelon-jasmine tea syrup (recipe below)

  juice of 5 fresh limes, totaling 4½ oz

  thinly sliced lime wheels (for garnish)

   jumbo ice cubes

promotion
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Serves | 4 |

Look for Farmers’ Market Cocktails under the Recipes tab on  

feastmagazine.com to watch Tim make a batch of his Propagator Punch.

other promotions
custom content videos:

Feast will create, shoot and produce a custom  
one- to three-minute profile video for client 
promotional purposes.  

The video package includes:
▶   Video production and editing
▶    Completed video uploaded to Feast website, promoted  

via social media and in the Feast e-newsletter
▶    Digital file is provided to clients to use however  

they wish

$2,000*

*Rate doesn’t include host or other talent, if desired.

centennial

2017
official guide

beer festival

Feb 18, 2017

Feb 13 –

2017  

Official Guide

St. Louis Craft Beer Week

July 28 - August 5

ST. Louis craft beer week

Crowning the 
Pump-King

The Reel

To help celebrate National Seafood Month in October, Dogfish Head Craft Brewery’s SeaQuench Ale is a session sour quencher made with lime peel, lime juice, black lime and sea salt. At 4.9-percent ABV and 10 IBUs, SeaQuench Ale is a citrusy-tart union of three German styles of 
beer brewed into one highly 
quenchable ale, widely available 

in cans and on draft. 
The innovative brewing process begins with 

a batch of traditional Kölsch with wheat and 

Munich malts. Next up is a batch of  

salt-forward gose, using black limes and sea 

salt from the Chesapeake Bay, followed by a 

batch of tart Berliner Weisse that’s brewed 

with lime juice and lime peel. The three beers 

are blended together during fermentation to 

create the zesty quencher. As well as becoming a hit for those looking 

for that year-round refresher, SeaQuench is 

also perfect for the health-conscious crowd, 

with only 140 calories and 9 grams of carbs. 

In 2017, Men’s Health magazine named 

SeaQuench Ale the Editor’s Choice for “Best 

Low-Calorie Beer” and claimed SeaQuench 

“may be the world’s most thirst-slaying beer.” 

SeaQuench is the perfect complement with 

many seafood dishes – according to The Boston 

Globe: “Nothing goes better with seafood than 

frosty beer. With that in mind… SeaQuench 

Ale, a session sour brewed with ingredients 

including sea salt and black limes, is specifically 

designed to be paired with seafood.” Dogfish’s 

geographically enamored seafood restaurant, 

Chesapeake & Maine, which opened in March 

2016, has served as a key advocate for the 

initiatives on the eastern shore. 

Dogfish Head Craft Brewery is getting ready for fall, y’all. Debuting 

in 1995 and now one of America’s best-selling pumpkin beers, 

Punkin Ale, a full-bodied brown ale, is now available on taps 

and shelves. Clocking in at 7 percent ABV, Punkin Ale is 

brewed with real pumpkin, brown sugar, allspice, nutmeg 

and cinnamon.  
“We’ve been brewing Punkin Ale at Dogfish for more than 

two decades – long before there was a whole category 

of pumpkin beer – and have seen sales grow each and 

every year,” says Sam Calagione, founder 

and chief executive officer of Dogfish, which is based in Delaware. “I think it’s because the complexity and 
authenticity of the recipe 

has remained world-class 

since we first brewed it. It’s not made 

with pumpkin flavoring or concentrates – we use 

fresh, all-natural ingredients, and that makes  

a big difference.”  
The story of Punkin Ale began in 1994, when it 

won first place in a baking contest at the World 

Championship Punkin Chunkin, a legendary fall 

event in coastal Delaware, where folks travel 

from around the world to see who can hurl a 

pumpkin the farthest. Twenty-two years ago, 

Calagione entered the baking competition 

with his first-ever batch of Punkin Ale, which 

was made with the same real pumpkin 

meat, brown sugar and freshly crushed 

spices that it is today. He took home best in 

show, beating out homemade pumpkin pies, 

cookies and cakes. The name of the beer is 

inspired by the name of the Punkin 

Chunkin competition, and 
Punkin Ale continues 
to be the best-selling 
seasonal beer released by Dogfish annually. “Every fall, a week or so after Halloween, my wife, Mariah, and I will pop open a couple Punkin Ales and toast to the good karma that the beer’s 

story has brought us,” 
Calagione says.  

Dogfish Head Craft Brewery | 1-888-8DOGFISH | dogfish.com

promotion

Deal

edited by bethany christo | photography courtesy dogfish head craft brewery



ad specs:
▶  Photo resolution is a 300 dpi minimum
▶  No web images accepted
▶  Recommended size for reverse type is 10 points
▶  Acceptable file formats are:   .pdf, .psd, .jpg, .eps or .tif

POSITION SPECS MOBILE SPECS

standard positions:
Big Ad 300 x 250 px 300 x 250 px

# of impressions rates

10,000 $100/mo

25,000 $250/mo

35,000 $350/mo

50,000 $500/mo

premium positions: rates

Adhesion*
728 x 90 px

300 x 600 px
160 x 600 px

320 x 100 px $250/wk

Top Leaderboard 728 x 90 px 320 x 50 px $500/wk

Horizon
1920 x 600px (top)           
1170 x 70 (bottom)   

800 x 250 (top)  
320 x 100 (bottom)

$750/wk

Reveal 1920 x 600 px 800 x 250 px $750/wk

Reveal 1920 x 600 px

Leaderboard 728 x 90 px

Adhesion 728 x 90 px

AD RATES
1 TO 3  

ISSUES
4 TO 6  

ISSUES
7 TO 12 
ISSUES

AD SIZES 
(BUILD TO)

standard ads:

Spreads $5,460 $5,170 $4,725
w/ .25” bleed = 

22.75” x 14.5”

Full Page $3,500 $3,100 $2,625
w/ .25” bleed = 
11.375” x 14.5”

1/2 v pg $2,145 $1,865 $1,625 4.675” x 12.6”

1/2 h pg $2,145 $1,865 $1,625 9.475” x 6.2375”

1/4 v pg $1,090 $950 $830 4.675” x 6.2375”

1/4 h pg (banner) $1,090 $950 $830 9.475” x 3.0563”

1/8 v pg $550 $480 $420 2.275” x 6.2375”

1/8 h pg $550 $480 $420 4.675” x 3.0563”

1/16 v pg $275 $240 $210 2.275” x 3.0563”

premium ads:

Page 3 –  
Full Page

$4,025 $3,565 $3,000
w/ .25” bleed = 
11.375” x 14.5”

1/2 v Page –  
TOC Bookends

$3,850 $3,410 $2,890 3.975” x 12.6”

Section Intro – 
Full Page

$3,675 $3,255 $2,755
w/ .25” bleed = 
11.375” x 14.5”

premium covers:

Outside Back $4,375 $3,875 $3,280
w/ .25” bleed = 
11.375” x 14.5”

Inside Front/Back $4,200 $3,720 $3,150
w/ .25” bleed = 

22.75” x 14.5”

Live Area 
9.475” x 12.6”

FULL

Trim Size 
10.875” x 14”

digital rates & specsPrint rates & specs

*One ad displays depending on screen size.



8811 Ladue Road, Suite D | Ladue, Missouri 63124

P: 314.475.1298 | sales@feastmagazine.com

twitter.com/feastmag | facebook.com/feastmag 

pinterest.com/feastmag | @feastmag on Instagram

feastmagazine.com


